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■      .  HOUSEHOIiD,  CALENDAR 

Makiiii^  jelly  from  S^uamier  Fruits 

An  interview  iDetween  Miss  Ruth  Van  peniaii  and  Mrs,  Fanny  TiTalker  Yeatman, 
Bareaa  of  Home  Economics,  deliyered  in  the  Department  of  Agric-olture  period  of 
the  Hatioiial  Farm  .and  Home  Hour,  troadcapt'  by  a  network  of  48  a-ssociate  stations, 
Tuesday,  August  15,  1932,  :  : '  .  ' 


IJKSS  YM  EBI/IACT;     How  do  you  do.  Everybody: 

Home  methods  of  making  jelly  is  our  topic  today.    As  majoy  of  you  Iciow,... 
Mrs.  Faimy  Y/alker  Yeatman'  is  generally  around  when  jelly  making  tine  comes  on  the 
Household  Calendar,  ■  She's  here  today  right  over' at  the  other  microphone. 

Two  or  three  yeaxs  ago  Mrs.  Yea.tman  ajid  I  wrote  an  a.rticle.    We  called  it 
"The  Jelly  Triangle."     Ho,  we  woren^t  trying  to  malre  it  sound  like  a  mystery 
story  or  one  of  these  ultrar-rrodom  novels.    Wo  just  wanted  to  bring -out  tho  threo^ 
sided  chemical  nature  of  jolly,    Eor  the  perfect  jolly  must  ha.vc  pectin,  acid, 
and  sugaT  in  tha  right  proportions, 

Fortunately  a  number  of  fruits  grow  rich  in  pectin  and  ha.vo  enough  a dL d,  ■ 
or  a  fev/  tablespoons  of  1  onion  juice  supplies  the  lack.    Also  by  using  one  of  the 
corxacrcial  pectin  extracts  you.  can,  nalco  jelly  from  almost  any  Idnd  of  fruit.  But., 
today  we  arc  going  to  talk  orily  about  the  fruits  which  are  na.turally  good  jelly  ■ 
makers, 

Mrs,  Yeatman,  of  the  fruits  now  in  season  or  still  to  come  this  year,  whicl 
do  you  think  make  tiie  best  jellies?  .  ••■ 

MHS.  YEA.TIvIAN':      Well,  first  of  all  grapes  —  wild  grapes,  (fox  grapes,  some  people 
call,  them).,  .and  cultivated  grapes  like  Concords  and  others  of  that  tr.-pe.  Then 
there  ajre  qmnces  and  crabapples  ripening  fast,  and  winter  apples  such  as  the  ■ 
Wincsap.    In  somo  places  there  arc  still  blackberries  ajid  Wild  Goose  plums. 

Whatever  the  lei nd,  select  firm,  high  quality  fruit  for  jelly  making.  And 
if  ^possible  take  it  slightly  underripe, 

MISS  YM  DMIlMz    Uow,  Mrs,  Yeatman,  will  you  give  us  just,  a  few  of  the  main  point t 
in  jelly  making,  which...  you  We'  found  as  a  result  of  your  experimental  work?    We  ,,. 
haven H  time  to  give  the  whole  process. 

MRS.  Ymum:  '   Well,  .for  one  thing,  I  make  jelly  in  rather  small  lots.  With 
graces  or  apples,  X  cook  up  and  extract  juice  from  only  about  8  pounds  of  "fruit  ■ 
at  a  time.    Then  if  I  want  to  make  a  large  quantity  of  jelly,  I  sta^rt  more  fruit 
coold.ng  as  soon  as  the  first  finishes  dripping  in  the  jelly  bag.    In  this  way,.. 
I  carry  the  whole  process  throu^  quickly. 

Then,  in  cooldLng  the  fruit  to  extract  the  juice,  I  add  no  more  water  than 
necessary.    In  fact  with  very  soft  juicy  fruits  like  red  raspberries,  I  use  no 
water  at  all, 
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I.CESS  ViuT  DEIvIAIT;      Yes,  Mrs,  YCrataan,  I  "believe  that  nach.  of  the  troa.'ble  in  hone 
jelly  making  cones  from  adding  too  nuch  water  to  the  fruit,,   Jelly  v/on't  "Jell" 
until  it  is  concentrated.  to_a  certain  point;    So  if  the  juice  is  too  watery  that 
excess  water ;  sinply  has  to  'be  /boired.  off  sooner  or  later.    And.  long  cooldLng  of 
jelly-spoils  the  flavor  and.  coldf  ,  doesn't  it? 

MS.-  YBATllM:      Yes,  that  is  exactly  right,:  mss  Van  Dcnan.  '  " 

Now,  another  very  inportant  point  is  using  the  right  proportion  of  sugar 
to  extracted  fruit  juice,    With  fruits,  like  currants  and  crahapples  wjdch  aro 
exceptionally  rich  in  pectin,  I  use  1  cup  of  sugar  to  1  cup  of  froit  juice,  With 
nost  other  fruits,  I  got  hotter  jelly  when  I  use  only  3/4  cup  of  sugrr  to  1  cup 
of  juice, 

i\nd  if  the  fruit  .happens  to  he  overripe,  I '-add  lemon  juice.    You  remenher 
I  said  I  prefer  to  use  sli^tly  underripe  fruit,  but  of  course  we  canH  alvsays 
get  it  just  that  way.    So  whenever  I  uso  Concord  grapes,  or  cjxincos,  or  raspherria 
and  hlackherries  that  are  overripe,  I  add  1  tahlespoon  of  strained  lemon  juice 
to  each  cup  of  the  fruit  juice, 

LgSS  V/JT  lEIvIAI'Ti      Just  whon  do  you  add  that  lemon  juice? 

IJRS,  YSATl.lAIT;      I      glad  you  askod  no  that.    Lots  of  people  arcnU  certain  just 
when  to  put  the  lemon  juice  in,    I  ©Iways  add  the  strained  lemon  juice  just  as  I» 
comhine  the  fruit  juice  and  the  sugar  ready  for  boiling  to  the  jelly  t^st, 

ULSS  YM  DELIAIT;      ITow,  I  have  another  question.    Is  there  any  difference  in  cane 
sug^r  and  beet  ^gar  for  jellj'-  maiding? 

MRS,  YEATI.IM1      Not  a  bit.    Repeated  tests  in  our  laboratory-  shov/  that  refined 
cane  sugar  and  refined  beet  sugar  _are  equally  good  for  jelly  mald.ng, 

Now  again  let  ne  emphasize'  that  point  about  nald.ng  up  a  small  quantity 
of  jelly  in  each  b.atch,    I  generally  use  only,6  to  8  cups  of  juice  and  vdth  the 
right  proportion  of  sugar,  tliis  yields  12  to  14  glasses  of  jelly.    That's  an 
ea,sy  qu.aj.itity  to  handle  and  it  boils  dovm  in  a  very  short  time.    Sometimes  my 
crabapple  or  my  ^currant  jelly  reaches  the  jelly  test  in  less  than  IG  i.inutes, 

IgSS  VM  KElIANi      T/hat  do  you  use  :as  the  jelly  test?       ■    '  : 

MRS.  YSAnuIT:      I  still  find  the  "sheeting  off"  test  the  most  reliable.    And  by 
the  wa,y  when  you  cook  your  fruit  juice  and  sugar,  boil  it  ra.pidly  in  a,  large, flat 
bottomed  kettle.    For  the  test,  dip  a  large  spoon  into  the  boiling  sirup,  and  lift 
up  the  spoon  so  that  the  sirup  runs,  off  the  side.    As  the  sirup  cooks  down  it 
reaches  a -stage  when  it  no  longer  runs  off  the  spoon  in  a  stead;^  strean,  but  sep- 
arates into  two  distinct  lines  of  drops,  which  "sheet"  together.    Stop  the  cook- 
ing, as  soon  as  the  boiling  sirup  reaches  this  stage. 

Then,  let  the  hot  sirup  stand  in  the  kettle  while  you  lift  clean  geLly 
glasses  from  boiling  water.    Then  skim  off  the  filn  from  the  hot  jelly,  and  pour 
it  into  the  hot  glasses  carefully  so  that  the  jolly  does  not  splasli  \xp  or  drip  on- 
to the  rim. 
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Let  tile  jelly  stand  -until  set  —  for  12  lioxirs  or  longer.    Then  seal  the 
gLo-sscs  well  with  melted  paraffin. 

LgSS  YAE  mViM:      Thank  you,  Mrs.  Yoatiaan, 

Next  week,  IvUss  Margaret  Farry  will  he  hero  to  ^ve  advice  a/oout  Removing 
Stains  from  Textiles.    Soodhye  for  this  tine. 


